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Taste  changes  with  the  timesv.     For  example,  hack  in  1932i  we  didn't  like 
chocolate  as  well  as  we  do  today.     But  in  the  period  from  193^  to  19^->  the  amount 
of  cacao   (ka  ka'  o)  "beans  used  in  this  country  increased  from  3  to  ahout  5  pounds 
per  person  per  year. 

tfe  import  our  cacao  "beans  from  South  America"  and  7est  Africa,  you  know.  Not 
surprisingly,  our  cocoa  imports  were  considerably  reduced  when  submarine  warfare 
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started  in  lfjHl.    Now  that  shipping  conditions  are  better,  the  stocks  of  cocoa  are 
gradually  increasing.     Even  so,  you  rarely  find  any  bars  of  bitter  chocolate  in 
the  stores.     That 1 s  because  the  Armed  Forces  need  the  chocolate  which  contains 
some  fat. 

If  you  have  saved  a  little  bitter  chocolate  for  some  special  occasion. .. and 
find  that  it's  turned  a  greyish  color  around  the  edges,  don't  throw  it  away.  The 
chocolate  is  still  good  to  use.     The  change  in  color  is  caused  by  storing  it  in  a 
warm  place. 

Even  though  you  may  not  be  able  to  find  bitter  chocolate. . .you  can  usually 

get  cocoa,     (then  you  use  cocoa  in  place  of  one  souare  of  chocolate  you  simply 

substitute  3  tablespoons  of  cocoa  and  add  one  teaspoon  of  fat.     Sift  the  cocoa  in 

with  the  flour  and  other  dry  ingredients.     Then  add  the  fat  to  any  other  fat  that's 

called  for  in  the  recipe. 

You  can  enrich  the  flavor  of  the  cocoa  in  cookies,  cakes  and  puddings  by  the 
addition  of  a  few  drops  of  vanilla  or  peppermint  or  some  other  flavoring  that 
blends  with  chocolate. 
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